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KtUvs made by Ogden mer-Ka-

:.Tjf.icturiTH showed tho
imr of these icellr-n- t good.

BBfcwfully reminded i"
Hpthlt through home
Kkxe Industm s .i ii. .1

IL community m
Mi'j dliplay-- attrai tod attention

REh 9 good made in Ogdi-n-

I h a? are constantly being
M. - - Model Kitchen ind
Kp;c show Ju- -t how these food

Kjucas be used There jr--

among those written
Bf?i?thi8 week, contributions j

Sn:i how Important part
p'- - th products ol local
Kcl othi r nt wh n the;

tfad of imported good?

I Eecipe Contest
jLwXMti Kitchen and Pantry
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psc tht summer, with three

jEnrls piven each wei-- for ttv
wmmflM recipes Th i

Vr ;.ir first aw ird. $3 fin
ul 12 for third Prod in - that
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9 The Prize Winner
)n winners for this week are

IP. Bobbins, 580 Twenty-thir- d(Irto has been awarded the,
" of JS, Miss Doris Uean of
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BMtric F. Campbell, North)

S.'Wrd prlro. $c Tl
' rtpes submitted bv h( te
Tlsnerf ere prints.) on this

on Interesting
principally Intended

I First Prize
CookJe On cup An,;,j; cup shortening, either

better or Mountain Brand
KzlSlpy fTC 1 teaspoon nut- -'

nflr

flour 1 teaspoons baking powder 52
Utah salt about cup

either sour or sweet Uintah milk and
I a pinch of soda.

Cream sugar and shortening o
gethor, add well beaten egg, flavoring
and milk with soda dissolved first in
a tablespoon of boiling water, thenput In milk, then flour, salt and bak-
ing powder. Use enough milk to
make a dough which will baroly drop
from the spoon but which will spread
slightly and form a smooth cookie
The dough should not bo so soft,
however, that the cookies lose their
shapes and spread over the pan. Dro
by spoonfuls onto a greased baking
pan, purchased at Blehardson-Hun- '
and bake In a moderately hot electric
oven 16 minutes.

The above recipe can he varlegut J
b j adding spices, nuts and raisins, all
of whhh can be bought at Plggl)
Wfggiv. also shreadL-- cocoanut or
chopped dates.

Quick Coffee Cake To your favor-
ite baking powder biscuit recipe add
some raisins, a tablespoon beet sugar
to the dry ingredients and one Econ-
omy egg to the liquid and mix as
usual, adding cinnamon to taste. Koll
or i:it into a Richardson-Hun- t cake
pan Dot tops with Economy butter
and beet sugar and cinnamon Bake
In hot electric oven. Very nice to b
baked night before while using elec-
tric stove for baking dinner dishes,
thereby utilizing your heat.

I M am Sajidwkhec, Cut American-Mai- d

bread into very thin slice and
make sandwiches of cream cheese

Plggly Wlggly), season with Bait
nnd pepper and put some Economy
butter in frying pan and brown both
sides of bread, the cheese melting In
the sandwiches thereby It's vory
nice for night lunches or afternoon
tea

Favorite Fruit or vegetable Sa.Lud
DiTfdng One cup cider vinegar J;
cup beet sugar, 1 teaspoon Utah salt,
1 teaspoon ground mustard, I Econ-
omy eggs, 3 tablespoons Sporry's
lrifted .snow flour. Heat vlnegnr
nnd sugar, mix dry' Ingredients with
eggs, add to boiling vinegar gradu-
ally and boil till creamy. Put away
in Jar Will keep a long time if kept
cool. When using for fruit salad add
L'lntah whipped cream and whon using
for vegetables either add olive oil
and vinegar or thin with Sego cann"!J
milk.

animtJ Syrup Take 1 cup beet
sugar, brown almost black in a

skillet, whon about black
add a cup of boiling water put awav
In Jar to keep. To bo used for mak-
ing brown gra'vy caramel pie, r.irumcl

tr and flavoring loo cream. In fact
anywhere where yon deed a flavor-
ing.

Caramel Pie Ono cup ulntah
milk, 1 cup of brown sugar, 1 table-
spoon Economy butter, pinch l'tah
salt. 2 Economy eggs. 3 tablespoon
Sperry's Drifted Snow flour, 1 table-
spoon caramel syrupj Heat milk, mix

other ingredients to yolks of
eggs, beaten well and cook for
a while till creamy. Have TTIe

erust partially baked. Put in
filling, putting a meringue on
top of tho whites of the 2 rggs

I and bake In hot oven
CT.-ju- Salad Cheese Add to

I your Bconomj cottage cheese
.ither together or separately.

1 green onions and green man- -

goes, garnish with parsley or
lettucs bought at PigKiy wig-- j

1 I
J

Deviled Ham To about 2 cups
boiled Mountain ham or boiled ham
to be purchased at a local butch- r a
use 2 tablespoons cider vinmr,
tablespoons beet sugar, 1 teaspoon
Ctah salt, teaspoon paprika and 1

teaspoon ground mustard. Put ham
through food chopper purchased at
Richardson-Hun- t mix other Ingred-- 1

It nts together and mix ham and in-
gredients and put in bowl and press
Put in an Ice box or cool place. Very
nice for lunches as sandwiches

I tensils Hang your utensils which
have been purchased at Rlchardson-- I
Hunt's on screw eyes, also bought
there, either on your Hoosier cabi-- n

t or built-i- n work table Makes
them ver handy 10 reach while bak-- ,
lug. ete. This means eg? beater,
spoons, sieves, steamers, etc.

Wire Woo! LTse wire or steel word
i purchased at Rlchardaon-Hti- nt to
clean your pans of any food which

' has stuck to them, nlso use Hutch
Cleanser wiili4it to scour them You
will always have clean pans and ket-
tles.

To keep your Ctah Plumbing ft
Heating company sink nice nnd white
occasionally sprinkle some chloride of
lime In it, thereby removing all
stain

Keep a bottlo of Becco CJInger Ale
on hand, add to your lemonade and
othfr drinks In summer

MRS. P. P BOBBINS,
f60 Twenty-thir- d St.

Second Prize
ngel I'iwm lake

I gamated beet sugar. 1 cup Sperry
Diifted Snow flour. 3 teaapoonsful
bnking powder from Plggly Wlggly. '4
teaspoonful Capell salt Sift all lo--
gother seven times Boll one cup of
Uintah milk Pour Into ingredients
nnd beat good Add whites of 2
Economy eggs, beaten stiff Hike in
pan that has never been greased

Boiled Frosting Two cups Amal-
gamated sugar. cup Ogden CltS
artesian well water. Boll until It spins
a thread. Pour slowly onto L' stiffly
beaten Economy egg whirrs A.dd
Blue Pine vanilla and beat until of
right consistency to spread on cake.

Plggly Wlggly nlrul One
minced cabbage '- -j cup minced cel-
ery, 1 tablospoonf u! minced onion, 2
canned plmentoes chopped fine. 1

tablespoonf ill sugar. 4 tablespoonsf ul
vinegar, 6alt and pepper to taste,

lee Cream One quart l'lntah
cream. I cup Amalgamated beet su-- I
gar, 1 tahlespoonf ul Blue Pine vanll-- I

la. Scald 2 pint cream. Add sugar
and stir until dissolved Take from
ellctrlc rango from T'tah Power
Light convpany and cool. Add re-

mainder of cream, beat slightly with
Etover egg heater from Richardson
Hunt company, and vanilla. Freeze In
freezer from Rlrhardson-Hun- t eom-- I
pany.

Plain Cookies One cup Economv
butter. 1 cup Amalgamated sugar, 'A
cup 1'intah cream or milk. 1 tea-
spoon baking powder from Plggly
Wlggly. 4 cups Sperry Drifted Snow
flour. Roll very thin on h well
floured board, cut out. sprinkle v 1th
Amalgamated sugar and bake in
quick electric oven from l'tah Poei
a.-- Light company.

Potatoes nnd hoeso C00.C 6 med-
ium sized Utah potatoes d mash
Dressing Heat oup Plntah milk to
boiling pr.mt. .add large rablespoon-fu- l

Sperry lnfted Snow flour which
has been mixed to a smooth paste.

1

then add three tablespnonsful crated
Economy cheese, pinch of Capell salt
and pepper to taste. Cook until thiHc.j
stirring constantly to make smooth.
Plaro potatoes In baking dish from
Richardson-Hun- t company, removing
a little fro mthe center. Pour dress-
ing In and replace potatoes and
sprinkle grated Economy cheeso ov'.--t

top. Bake In electric range from Utah
Power & Eight company until light
brown. Servo at once.

Spaghetti one box spaghetti from
PlgKly Wlggly. 1 can Pierce's toma-
toes, pound Economy cheese, 3
slices of Mountain Brand bacon cut
in cubes. Capell 'alt. 1 medium sized
l tah onion Cook spaghetti in salt-
ed artesian well water until done,
liluneh This Is done by putting In
colander from Kichardson-Hun- t com-
pany and pouring cold water over,
allowing it t" drain. Strain tomatoes.
Boll with pinch of salt and goodly
sprinkling of pepper. Pry out bacon
in small frying pan. Remove bacon
and put into boiling tomatoes. Cut
onion In small pieces and fry in baco.i
drippings. Add to the tomatoes. Grate
cheese on grater taken from small
rack on door of Efoosier c.iblnf-- t front
Boyle's ami add to tomatoes Pat In
spaghetti and cook until thl' k as de-

sired. Serve very hoi.
Crumb ake up tnTa

ated beet brown sugar. 1- -3 cup Econ-
omy butter V4 Clip Utah walnuts from
Bigglj Wlggly. i teaspoonful baking
powder. 14 teaspdpnful Capell salt, 4
cup Uintah milk. J'j cups Sperrj
Drlited Snow flour. 1 Economy egg.
1 teaspoonful Bluo Pine vanilla. Rub
butler sugar and flour together un-
til crumby. Take out about half of
this for top of cake. Add remaining
Ingredients, sang half of walnuts for
top Mix lightly Turn into grease
pan and sprinkle with nuts and
crumbs and bake 13 or 20 minutes in
hot electric range

Lemon sherbet Juice of three
ons, 134 cups Amalgamated sugar.
quart l'lntah milk. .Mix Juice and
sugar, stirring onstantly While slow-- I
ly adding very cold milk. If added

I too rapidly mixture will curdle. This,
however will not affect the quality.
Freeze in freezer from Richardson-Hun- t

company.
Bntteracotch Pi- - Make pie fiu-- ;

using Sperry Drifted Snow flour and
Mountain Brand lard. Brown In

oven One scant iup brown su-

gar, 2 tablcspoonsf ul Sparry Drifted
Snow flour, mix dry, yolks r 2 Econ
omy eggs, small lump Economy but- -'

ter, 14 cups Uintah milk. 1 tcaspuon-fu- l
Blue Pine vanilla. Cook filling in

aluminum sauce pan from Richard
son-Hu- Co. Fill crust. Cover with
meringue made with the whites of
2 Economy eggs and bake In electric
range.

.MISS DOB IS DEAN".
965 Twentieth St.

Third Prize
Carrot Pudding One cup grated

carrots, 1 cup grated potatoes. Vi cup
beet sugar. 1 cup Sperry's Drifted
Snow flour. 1 egg 1 cup raisins, 1

cup currants or 2 ups of raisins.
Economy butter, size of an egg; 2

small teaspoons soda, 1 teaspoon nut-
meg 1 teaspoon cinnamon and a lit-
tle cloves. Steam 8 hours.

Peach Delights One quart Bperrj
Drifted Snow flour. 8 teaspoons bak- -

int; powder, 2 tablespoons beet sugar.
ij2 cupful Crisco, teaspoon salt, a
llltle milk. 1 ogg. 1 teaspoon lemon

I extract or other seasoning. Peaches,

canned or fresh, whipped cream. Sift1
the flour, salt, sugar and baking pOW--1
der together, then rub In the Crisco
with your finger tips. Add your sea-
soning and enough milk to mako i
soft dough. Drop mixture in.!
greased gem pans, place V2 peach an'
each one. fill cavity with sugar and
bake 111 hot oven 25 minutes. Servo
With s hipped ri .im This makes 20
delights.

Vc-a- Birds Tike ea! stca!;. ve

the bone and fill with the fol- -l

lowing dressing. One-ha- lf loaf Ameri-
can .Maid bread, 1 egg, teaspoon
salt. leaspiion pepper, teaspoon
sage or bay leaf rolled fine, a llltie
sage or hay leaf rolled fine, a little
Sego cream If your dressing ?tt-i,-

dry. 1 onion chopped fine. Roll these
and lie with string and fry in Moun-
tain Brand lard.

lank sti iU Got one flank steak.
Pill with un good dressing, roll .'ind
tie and bake in tho oven until nearly
done, then add the following tomato
sauce. Strain 1 can Pierce's tomatoe.
add 2 teaspoons sugar a littlo more
may le added If desired), tfc teaspoon
salt, '2 teaspoon pepper, 1 bay leaf
or 1 teaspoon chill powders Thicken
With a little thickening made of
Sperry's Drifted Snow flour. Bake
until done and serve with mashsd
potatoes.

MRS. BEATRICE K CAMPBELL,
North Ogden. Utah

Warm Weather Food
Raisins are becoming more and

more known for their food value and
many Interesting ways for thlr prep- -

aration are being demonstrated. The
ever-popul- ar raisin bread, such afc is
made by the Ogden Baking Company,
has a place In most
homes. Raisin pies have become verj
popular, tired business men finding
that raisin pic and raisin bread re-
plenish exhausted energy. 8tev I

ilslns hae hi'i'n added to the lis'.,
Little Sun-Mai- have becomi a be
tween-me- al diet, for many and now
combinations of raisins with other
foods arc being Introduced Raisins
are rich In organic iron and energy.
In hot weather, when the oppressive
heat lakes so much energy, raisins
estOre it. according to those who

have given careful study to the dietet- -
Id value.

June Dinnerware
June Is a tlmo for the purchase of

dinnerware and other necessities for
the dining room pantry and kitchen
This one month Mw I n set aside by
many householders as the time for
attention to these central rooms of
the home. Por thai reason particular
attention Is given during this month
by Richardson-Hun- t company to the
in . i for dinnerware This Company's
store has a vory large stock of tho
various grades of thina, from tho
lowest in price to the ery finest A
visit to the dinnerware department at
it ha rds ill's Is a revelation ' such
goods that is interesting to anyone.

That Floor Covering
Many, many homes in Ogden have

an Ideal floor covering through the
iuso of either Oongolcum or Arm-

strong's linoleum, bought at the Boyle
Purnlturo company. These floor cov-- I
erlngs are being used more and moi.
for they have become standardized.
On many of the hardwood floors Of
Ogden. either one or the other has
been placed by the careful house

wives. They realize how much easier I

It is to keep the kitchen or pantry
spotlesp when these floor coverings
are used. They give a color to the
floors, matching in with the wood-
work and rhr- walls, too. As a mat- -

ter of labor saving, time saving too,
Congoleiim :.vl Armstrong's Elno- - j

leum are essential to the model kit-
chen and pantry.

Some Uses of Sugar
ine of the most Interesting dis-

plays of the Made-in-Ogd- Week"
has been that Of the Amalgamated
Sugar company in the Nye window,
showing some of the commercial uses
of sugar There nre very few people.

'comparatively, who realised that;
Amalgamated granulated sugar is

used in making pulverized sugar in
Ogden. Pierce 's pork and beans,
Pierce's tomato catsup. Mountain
Brand ham and b,i Mi. '"r.ilr;
pea,ter Jams. Van Alen's peus, Ogden
Baking company products, Scow-crof- t''

Blue Ptne extracts and Banner
ice cream are among the food pro- -

ducts in which this Ogden sugar lit
ued. Then there are the excellent!
beverages from Becker's plant In-

cluding the array of Beckers pas-- ;

teurlsed carbonated drinks Home in-

dustries are helping to build up this'
great bqei sugar Industry by using
Ogden-mad- e ugar.

Comfort in Summer
The household thai has an electric

kitchen and has electrical equipment
throughout the house, with plenty ft
"service plugs" Is lnde i comfortable

during 'he hot summer days. The.
;r.c '::n?;c banishes the difficul-

ties yr 1,01 ''oal ov" etefctrlc
vacuum clearer eliminates that dirty,
tiic-oi- jui' .sleeping, the elctri
dish-wash- er tal.es away another task
that seems even more irksome In thai
summer monihs, the electric washer
simply eliminates the troubles of

' nrashda) These are Just some of the
reasons that iigden housewives Who!
are considering an Improvement In
their home should consult with th- - j

electric dealers who are showing -'

lustrations of their good-- ; In the Model
Kitchen ami Pantry page Each of
the companies has an excellent line
The Utah Powci & Light company.
Th. Uighthouse and th Ogden Elec-tri- e

Supply company. To the house-- !

wife who desires omfort this sum-
mer, an early visit to one of the elec-- J

trio stores Is suggested as a moans of
bringing about the necessary changes.)

Another Blue Pine
Within tho past few days there ha?

been introduced to Ogden housewives
' another Blue Pine product from the

big Scowcroft plant. Blue Pine cof-fo- e

and Bluo Pino tea have estab-liKhe- d

reputaHOQS In Ogden homes for
their great merit. Now Blue Pine
flavoring extracts are being sold on
'the Ogdon market. They are of the

; samo high quality a th- - Other
Scoworoft products that bear
ths Blue plno label Vanilla rr"
and lmon are the two extrasts X

that are being sold at the pre- -

ent time, others will be add'--
as the demand for Bluo Pine
growff. Tho Scowctoft food
production department Is be- -

coming an Important factor in
Ogden Industrial life as well
as Ogden home life. Such Mlli
products deserve placi In ijlj I

every Ogden home. jli! j

A Hurried Lunch
Frequently in the summer months

it is desirable to have a lunch or oth-
er meal quickly prepared. There is
one line of Ogden products that aids
materially In solving ths problem as

.1 quickly prepared meal Pierce's.
Pierpe's tomato soup. Pierce's pork
and beans, Pierce's catsup. Pierce's
tomatoes and other products are All
ready for the tablo. If there Is un- -

xpfct.-- ,pan; if the mother d
sires to I'limlnale cooking for a meal.
If there is s hurry to go n some out-
ing a few cans of Pierce's products
can be opened and ihe meal Is ready
Their um- is anothei method of labor
saving, time saving and money sav-ln- v

too.

On That Fishing Trip
When an Individual or a family is

pri paring for ;i fishing trip or a
camping trip, the provender that ts
being secured or the various camp-it1- '.

meals is of utmost importance,
lioud, swril pun- milk ls one of the
essentials There Is just one way to
assure this rood and that is by taking

apur.iii ,i' pu up 111 cans. Sego
milk, .1 Utah product of a Utah com-pan-

is the food that should be
packed for the nuting trip. Coff?
without milk doesn't taste any bet-
ter on a trip than .at home. Very few
foods can be properly ooked without
the ue of mi'k These aro amp1
res ons for giving particular atten-
tion to the c.unp or trip suppiy.

Enioyed By All
Evorj man. woman and child cn-J-

- Ice cream these hot days. It Is
a oal comfort to h.iv- - a quart of ij

Banner Ice Cream at home or to have '

a brick of the Banner brand Ice Y

ream Is ,n essential of the summer
meal arrangements There is not onlv
enjoyment in having ico cream, it la
not only the cooling effect of thll
delicious food but also the actual I;
food v.ilu- - that should be considered
Serving of ice cream Is one way of ;

solving that troublesome problem aris-
ing from "lack of appetite," for there
is always in ippetlle for Banner Ice
Cream, true to the Rannor slogan 'if
"When your sweel tooth says ic
cream, your wisdom tooth says Ban-
ner." :i

For Camp Life
When you are preparing for a

camping trip don't forgot the case of
Bei CO. Thai l an Ogden product
that Is Ideal for camp life, just as I',

is for the home. A cool bottle of
Becco on a hot summer day Is re-
freshing, energizing, cooling and be-

sides it has much food value. There
are ether Uecker products that are
equally good for camp life A case of
Becker's apple cider or Becker's

hoerages will f" n'l '
cellfnt for any outing
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